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Sec 4.. Where fish are cleaned or dressed a metal-sheathed box shall be so placed 
as to catch the refuse, blood, and dripping. This box shall be emptied and thoroughly 
cleaned after each day's usage. 

Sec. 5. In indoor wholesale fish markets the floors shall be made of impervious 
material and sloped so as to drain to a trapped inlet connecting with the sewer. Such 
floors are to be flushed and scrubbed daily with water. 

Sec 6. Outdoor fish markets or sale places shall be supplied with ice during the 
heated months and effectively screened against flies and other insects and from 
dust and other street refuse at all times. 

Sec. 7. Where fish are exposed for sale outdoors, or in market houses, or from wagons 
or carts, a metal-lined receptacle shall be provided to catch the ice drippings and 
other fluids, and another receptacle, also water tight, to hold other refuse, etc., of 
cleaning and disemboweling. This refuse is to be removed at the close of each day 'a 
work. 

Poultry Markets and Killing Places— Regulation of. (Part of Ord. Bd. of H., July 

30, 1912.) 

Section 1. Live poultry shall not be kept in the same storage or shop room with 
milk, meat, or groceries, nor shall crates used for shipping live poultry be permitted 
in such rooms. 

Sec 2. Storage cages, for use when live poultry is kept several days, shall be so 
constructed that they can be kept clean and wholesome. It is suggested that such 
cages be made wholly of iron, galvanized; if made of wood they must be kept in good 
repair and well painted. Such cages must be kept clean. 

Sec 3. Poultry must not be killed in living rooms or in rooms used for storing or 
selling food products. Rooms used for the killing of poultry should be kept clean 
and sweet and free from objectionable accumulations of any kind. 

If as many as 300 fowls are killed per week, a special room shall be provided with 
impervious floor and walls and with special equipment as is necessary to conduct the 
business in a sanitary manner. Poultry-killing rooms, or establishments used for 
slaughter of 300 or more fowls per week, shall be subject, as far as applicable, to the 
regulations governing slaughterhouses. 

Sec 4. Dressed poultry may be stored and vended only in accordance with the 
regulations governing the storage and handling of fresh meats. 

Penalty. — Any person, firms, or corporations who violate any of the aforesaid ordi- 
nances shall, upon conviction in recorder's court, be punished by fine not exceeding 
$100 or imprisonment not exceeding 90 days. 

Milk— Production, Care, and Sale. (Ord. Bd. of H., July 30, 1912.) 

PERMITS — INSPECTION. 

Section 1. Be it ordained by the board of health of the city of Augusta, Ga., and it is 
hereby ordained by the authority of the same, All persons, firms,, or corporations desiring 
to sell or in any manner to dispose of milk within the city of Augusta, Ga., shall, 
before engaging in such business, make application to the office of the chief food 
inspector for a permit for that purpose, and shall furnish him a certificate in writing 
of the number of cows used in the production of such milk; the location of barns, 
stalls, and premises in which said cows are kept, fed, and milked; and it shall be the 
duty of chief inspector, or his assistants, to inspect said barn, stalls, and premises 
so reported, and to examine, inspect, and test said cows for disease; and if it be ascer- 
tained by said inspector, or his assistants, that said barn, stalls, and premises are 
properly constructed and sanitary (or may be made so under chief food inspector's 
supervision), and as hereinafter provided, that said cows are free from injury or dis- 
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ease, it shall be the duty of said inspector to issue to said applicant a permit upon 
the payment of the sum of $10 for each wagon, and there shall also be charged the 
Bum of $5 for the keeping of a two-cow dairy, and sum of $1 for one cow within the 
city limits; but there shall not be more than two cows kept on any one city lot. 

Sec. 2. All persons, firms, or corporations who desire to sell or dispose of any milk 
or its product in any way in city of Augusta, Ga., where said milk is not produced 
by cows owned by him, her, or it, shall, before engaging in such business, make 
application at office of food inspector for a permit for that purpose and shall furnish 
him certificate in writing as to where and from whom said milk and its product are 
obtained, and said barns, stalls, and premises where said cows that produce said milk 
shall come under the inspection of said food inspector or his assistants, and upon 
payment of $2 said applicant shall be issued permit to sell or dispose of milk or its 
products. 

Sec 3. All permits issued by the chief food inspector shall run for the time of one 
year from date of issue, but upon the failure of said applicant or party obtaining 
permit to comply with terms, provisions, or requirements of this ordinance or regu- 
lations that may be made from time to time by the board of health will have his, her, 
or its license revoked . 

GRADE OP MILK. 

Sec 4. No person, firm, or corporation shall sell, barter, or offer for sale within the 
city any milk which contains more than 87.5 per cent of water or less than 3.5 per cent 
of butter fat and the specific gravity of which at 60° F. shall be between 1.030 and 
1.034. All milk of lower grade and quality than specified by this section shall be 
taken and condemned as adulterated and impure by the food inspector or his assistants 
and vendor thereof punished. 

SKIMMED MILK. 

Sec 5. It shall be unlawful for any person, firm, or corporation to sell or dispose of 
in any way or to have in custody with the intention of selling or expose or offer for 
sale as pure milk any milk from which the cream or any part thereof has been re- 
moved, and all such milk from which cream or any part thereof has been removed 
shall be plainly labeled and marked "Skim milk." 

GRADE OF CREAM. 

Sec. 6. No person, firm, or corporation shall sell, barter, or offer for sale within the 
city any cream which contains less than 18 per cent butter fat, and all cream of lower 
grade and quality than that shall be taken and condemned as adulterated and impure 
by food inspector or his assistants. 

Sec 7. It shall be unlawful to sell or barter or offer for sale or barter within city 
any butter that is not made from pure milk or cream. The same shall be free from 
all chemicals or adulterations and shall comply in all respects with the requirements 
of the pure-food laws of the United States of America. 

GRADE OF SKIMMED MILK. 

Sec. 8. Skimmed milk or separated milk that is sold, bartered, or offered for sale 
or bartered within the city shall contain not less than 9 per cent of milk solids ex- 
clusive of butter fat and shall be plainly labeled "Skimmed milk," and all butter- 
milk shall contain not less than 8.5 per cent milk solids, exclusive of butter fat, and 
all such milk of lower grade and quality than specified in this section shall be taken 
and condemned as adulterated and impure by food inspector or his assistants. 
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ADULTERATION OF MILK. 

Sec. 9. It shall be unlawful to add to ruilk intended for sale or barter in this city any 
chalk, borax, sodium bicarbonate, or any other preservative, ice, water, or other 
substance or fluid, and it shall be unlawful to sell or barter or offer for sale or barter 
any milk which has been added to or adulterated as aforesaid or any impure, adul- 
terated, or unwholesome milk, and the food inspector shall condemn and destroy 
such milk. 

Sec. 10. No person, firm, or corporation shall sell or in any manner dispose of milk 
and cream in this city produced from cows which have not been tested by the food 
inspector or his assistants or a qualified veterinarian with tuberculin for tuberculosis, 
and certificate of tuberculin test furnished to chief inspector by aforesaid veterinarian, 
and such tests shall be made at least once yearly, and where United States Government 
has made said test, it shall be recognized by chief inspector for a period of one year 
from date. The chief inspector or his assistants shall have a right at any time to enter, 
examine, and inspect any dairy the owner of which sells or in any manner disposes of 
milk or his products in the city of Augusta, and to examine, inspect, and test for disease 
any cow connected with or belonging to owner or proprietor of such dairy. For any 
interference with or hindrance of said chief inspector or assistants by owner, proprietor, 
or agents the permit provided for by this ordinance shall be, upon conviction in 
recorder's court, forfeited. Any person so hindering or preventing said inspector 
or assistants from making such inspection shall be punished as hereinafter provided. 

DISEASED COWS. 

Sec 11. It shall be unlawful to sell, barter, or offer for Bale or barter within this city 
milk from cows suffering from any injury and disease which would affect the milk, 
especially diseases which are communicable to man or produce elevation of systematic 
temperature, such as tuberculosis, anthrax, Texas fever, pneumonia, parturient 
apoplexy (milk fever), malignant catarrh, and all such diseases. 

TAGGING COWS INSPECTED. 

Sec 12. No milk shall be used from a dairy the owner of which sells or in any 
manner disposes of milk in this city, unless cows have been tested by the food inspector 
or his assistants with tuberculin for tuberculosis, or by some qualified veterinarian 
satisfactory to the said inspector, providing the Government test shall be recognized 
as provided for in section 10. All cows so tested shall be marked in the ear with a 
tag bearing a serial number and the words "Augusta, Ga.," and such cow may be 
re tested as aforesaid as often as the inspector may deem it necessary. And it shall 
be unlawful to sell or in any manner dispose of milk in this city from any cow which 
has not been so tested. 

INSPECTOR'S POWER TO MAKE INSPECTION OF DAIRIES. 

Sec 13. The food inspector, or his assistants, shall have the right to enter and 
examine any place within this city where milk is sold, bartered, or offered for sale or 
barter, and to inspect and examine at any time and any place any of said milk, and 
said inspector or inspectors are hereby given police power and authority. 

PROHIBITION OF CERTAIN FOOD FOR COWS. 

Sec. 14. Dairy cows producing milk for the Augusta, Ga., market shall not be fed 
distillery waste, "swill," or any substance in a state of putrefaction or rottenness, or 
any other substance that is unwholesome or that will in any way affect the healthful- 
ness of their milk; and any person, firm, or corporation who sells milk in the city of 
Augusta produced from cows fed on the above-described substance shall be punished 
as hereinafter provided. 
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COWS TO RUN IN OPEN AIR, AND PREMISES TO BE DRAINED, ETC. 

Each cow used in the production of milk for Bale or disposal in the city of Augusta 
shall be allowed free movement in the open air at least six hours each day, and the 
barns, sheds, stalls, or premises in which the cows are kept, fed, and milked shall be 
properly drained, lighted, ventilated, and cleaned as per instructions of the inspector. 

PROCEDURE WHERE COWS HAVE DISEASE. 

If, upon inspection as provided for in this ordinance, it is ascertained that milk 
cow kept, owned, or used in any dairy or on the premises of any dairyman who 
sells or otherwise disposes of milk in this city has the disease of tuberculosis, it shall 
be the duty of said inspector or assistants to notify the owner of said cow that said cow 
is tubercular and must be removed from the herd. 

It shall be the duty of the owner upon receiving notice from the said inspector that 
any cow belonging to him or her and used in the dairy, or kept on his or her premises, 
is diseased with tuberculosis, to immediately stop using the milk from said cow and 
either kill or quarantine her, and keep her quarantined until said animal shall either 
be killed or found nontuberculous by the inspector. 

If any owner of a dairy shall fail to kill or quarantine a tubercular cow upon receipt 
of notice from the milk and dairy inspector or his assistants, and after receiving said 
notice sells or offers for sale within this city any milk or butter produced from a cow 
or cows owned or used by him or her which are fed or milked in any of the barns, sheds, 
stalls, or premises in which said tuberculous cow or cows are kept or fed, or the milk 
of said tuberculous cow or cows, such action shall be punished as hereinafter provided . 

Upon disposing of any diseased cow the owner shall at once notify the inspector in 
writing what disposition has been made of said cow. 

CONDITIONS OF WAGONS USED — NO WASTE HAULED. 

Each wagon used in the delivery of milk shall have the name of the owner or pro- 
prietor and the number of the permit under which the business is conducted painted 
thereon in prominent letters. All such wagons shall be provided with covers and shall 
be neat and clean, the interior of such wagons being scrubbed with soap and hot water 
at least twice per week. The wagons shall be kept neatly painted. No vegetable 
or waste products shall at any time be hauled in any wagon used for the transportation 
of milk. 

CERTIFIED MILK. 

Dairymen who wish to put a milk of exceptional excellence on the market may 
be allowed to use the words "certified milk" on their labels, provided that they shall 
receive from the inspector a certificate of the unusual excellence of said milk, and the 
inspector shall, upon request, give such certificate if the conditions respecting such 
milk hereinafter specified are found to exist. But under no other circumstances shall 
such or any other label likely to mislead the purchaser appear on packages contain- 
ing milk. All milk sold as sterilized milk shall at all times prove to be such, and 
dealers purporting to sell sterilized milk shall be suspended from business should their 
milk be proven not to be sterile. Certified milk shall not contain over 10,000 bac- 
teria per cubic centimeter, and shall at no time contain pathogenic germs; it shall 
contain 4 per cent of butter fat and other customary ingredients in proportion; it 
shall not be delivered to customers at a higher temperature than 50° F. and shall always 
be delivered in sealed packages. Barn and milk house shall be provided with a 
cement floor, or floor of sound heart boards laid so as to be water-tight, and there shall 
be arrangements of water under pressure to flush said barn and milk house. There 
shall also be arrangements for steam sterilization of all cans and bottles; and the barn 
and milk house shall be flushed three times a week and the bottles and cans shall be 
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sterilized each time before using: Provided, That the results of chemical and bac- 
teriological examinations made and certified by the person designated by the city to 
make such examinations shall be considered prima facie correct. 

REGULATING AND SALE OF CONDENSED SKIMMER MILK. 

The sale of condensed skimmed milk is allowed, but it shall be unlawful to sell 
the said condensed skimmed milk except under the following regulations: In addi- 
tion to the compliance with all existing laws, the said condensed skimmed milk to 
be sold in packages or containers not less than 1 gallon, which packages or con- 
tainers shall be hermetically sealed at the time of sale; also that at the stores, gro- 
ceries, shops, or places where such condensed milk is sold, a sign, printed or painted 
in black letters on white background, and on which the letters are at least 5 inches high 
and worded as follows, must be displayed: 



Condensed skimmed milk 
should not be fed to babies, 

children, or invalids. 
It is lacking in food value. 



Any person, firm, or corporation conducting a dairy depot, restaurant, or other places 
in which milk is sold or otherwise disposed of in this city shall at all times maintain 
such place in a strictly sanitary condition, to be open for inspection at all times 
during business hours; all ice boxes and refrigerators in which milk is kept shall be and 
remain in sanitary condition, being scrubbed at least once in each week, said boxes 
and refrigerators to be drained according to the directions of the chief inspector. 
There shall be no closets, hog pens, or quarters for fowls or other animals closer than 
100 feet from such dairy, depot, or place where milk is sold, provided this shall not 
apply to water-closets properly connected to the city sewerage system and maintained 
in a clean and sanitary condition. Any person conducting a dairy depot or restau- 
rant shall report within 24 hours to board of health any illness of any kind whatsoever 
occurring in his family or among his employees or any person connected with his busi- 
ness in any way, giving name and address of attending physician. The board of 
health shall have the power to suspend temporarily the business of any such place if 
they deem such action necessary to protect the public health against infection from 
such cases of illness. 

RULES GOVERNING DEALERS, MILK, DAIRIES, AND COWS. 

In addition to the rules and regulations hereinbefore set out, all persons, firms, or 
corporations selling or offering for sale milk in this city shall observe and comply 
with the following requirements: The stables in which the cows are kept must be 
reserved for the exclusive use of the cattle. Straw, hay, and other foods must not 
be stored therein. Wagons, tools, and such must also be excluded. The stable 
shall be provided with adequate ventilation, either by air chutes extending from the 
room in which the cows are kept to the outside air or by the substitution of muslin 
for glass in the window opening; at least 400 cubic feet of air space and 4 feet window 
space must be provided for each cow. The stable floors must be (and preferably 
made of cement) properly graded with drop or gutter 6 to 8 inches deep and constructed 
of some nonabsorbent material. The platform on which the cows stand shall be also 
kept clean at all times. 

Walls and ceilings must be so constructed as to be kept easily clean and free from 
cobwebs. It must be made dust tight, so as to prevent dirt of any description falling 
down and filling air of stable with dust. The interior of the stable shall be given a 
thorough cleansing at least twice yearly, and oftener if so desired by inspector. 
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The stanchions should be of steel preferably, but good wood ones, if kept in clean 
condition, will be satisfactory. Cows must not be put in box stall, as the cow herself 
can not be kept as clean as she should. 

The cows must be groomed daily, and no manure or filth allowed in the region of the 
udder, flanks, hips, and tail, or along the belly in close proximity of the udder. 

The long hair over the udder, hips, flanks, and tail must be clipped often so as to 
keep them free of filth. 

The udder and teats must be cleaned before milking. This best done by washing 
with warm water and then thoroughly drying. 

In milking no one will be allowed to wet hands or teats in any manner whatso- 
ever. Anyone found doing so will have their license revoked. 

The hands of all milkers must be thoroughly washed and cleansed before beginning 
milking. 

All pails used in milking shall be of latest approved sanitary type and must be 
approved of by chief food inspector. 

Clean outer clothing shall be worn at all times, and should be used for no other 
purpose but milking. 

Milkers are forbidden to spit upon the floors or walls of the stable or milk house. 

The first stream from each teat should be rejected, for this milk contains a high 
percentage of bacteria. Therefore, in order to keep the bacterial count low, reject 
this milk by milking it into a separate pail. 

Milk from all cows should be excluded for a period of 15 days before and 10 days 
after calving. 

Should the milk from any cow be bloody, stringy, bitter, or unnatural in appear- 
ance, the milk from that cow shall not be used, and said cow excluded from herd 
until cause of the trouble is located and remedied. 

The milk must not be strained within the bam where cattle are kept, but shall 
be immediately removed to small room just outside bam for such purpose. 

The milk must be strained through cotton flannel, cheese cloth, or other suitable 
material, and of sufficient thickness to remove all dust and filth. Said cloth must 
not be used for but one milking, and must be boiled and cleansed thoroughly each 
time. 

The milk must be immediately cooled by use of proper aerators, and cooled to 
50° F. 

The situation of cooler must be away from all dust, dirt, and flies, and must not be 
used within stable or outdoors. 

A milk house must be provided, separated from stable, and also the house. It 
shall contain cement floor and proper drainage, plenty of windows for free circula- 
tion of air; also a proper equipment for the care of milk; also for the cleaning of the 
milk, utensils, bottles, cans, etc. 

It shall be used for no other purpose than for the care of milk and storing of milk 
utensils. No rubbish shall be there stored. 

It must be provided with ample supply of clean water, free from any contamination. 

The windows and doors must be properly screened to exclude flies. 

After each milking all utensils must be thoroughly cleansed by use of good powder 
and boiling water, then rinsed in clean boiling water, and inverted in place free from 
dust, dirt, and flies and obnoxious odors. If possible, all utensils should be subject 
to the action of live steam after washing. All utensils must be so constructed as to 
be easily cleaned. The entire water supply shall be absolutely free from contami- 
nation, and shall be sufficient for all dairy purposes. It shall be protected against 
flood or surface drainage, and shall be conveniently situated in relation to the milk 
house. All sources of contamination, such as outhouses, pigpens, manure piles, and 
other possible sources of contamination, shall be situated as to render impossible 
the contamination of the water supply. 
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It shall be the duty of producers who sell milk wholesale or retail to furnish at wish 
of board of health a list of the patrons to whom they deliver milk. 

The cleaning of milk bottles in kitchen or in any inhabited portion of house, or 
places frequented by children, or exposed to dirt or flies shall be forbidden, and 
bottles before or after being cleansed shall not be kept in any place in which said 
exposure is possible. 

No person or corporation shall sell or offer, expose or keep for sale, in any shop, 
store, or other places where goods and merchandise are sold, milk, cream, skimmed 
milk, or buttermilk, unless they are sold, or offered, exposed, or kept for sale in 
tightly closed or capped bottles. 

All milk, cream, skim milk, and buttermilk sold in hotels, restaurants, clubs, 
dining rooms, eating saloons, bars, drug stores, ice-cream saloons, dairies, or other 
places where milk is sold as beverage shall be sold only in tightly closed or capped 
bottles. 

The inspection of ice-cream saloons and manufactories, and all other places in which 
ice cream is sold or manufactured, shall cover the source of supply, the class of cream 
or milk product from which said ice cream is made, the condition and method of 
cleaning all utensils used in the making, and the condition of the utensils in which 
the product for its manufacture is secured. 

The sale of ice cream outside of regular licensed establishments shall be prohibited, 
and the selling or offering for sale of ice cream by street venders shall be prohibited, 
excepting in sealed packages, such as bricks. 

The retail sale of loose or dipped milk is forbidden. This is to apply to all dealers 
of milk and milk products, such as dairymen, restaurants, ice-cream fountains, etc. 
All milk must be sold in bottles. 

No persons affected with any contagious or infectious disease, such as tuberculosis, 
diphtheria, typhoid fever, scarlet fever, and cholera, shall be employed in any dairy, 
restaurant, hotel, drug store, or, in fact, any place where milk is sold in any form. 

All dairies will be scored under the score-card system as adopted by the United 
States Department of Agriculture, and all those falling below the required standard 
will be notified and will have to either come up to standard or their license will be 
revoked. 

The chief inspector shall be equipped with a high-powered camera, and shall be 
required to take from time to time pictures of dairies, and said pictures shall be for 
public inspection and also for the proof of whether each dairy is keeping up to the 
standard. 

The chief inspector or his assistants shall at such times as they deem it necessary 
take for analysis milk not to exceed 1 quart from any person or persons selling or 
offering for sale milk or milk products in any form, and upon these samples will be 
based the facts as to the analysis. 

Penalty. — Any person, firms, or corporations who violate any of the aforesaid ordi- 
nances shall upon conviction in recorder's court be punished by fine not exceeding 
$100 or imprisonment not exceeding 90 days. 

CINCINNATI, OHIO. 

Cellars and Basements — Not to be Used for Living Purposes when Insanitary. (Reg. 
No. 71, Bd. of H., June 12, 1912.) 

No cellar, basement, or other room which is damp, dark, poorly ventilated, or 
otherwise liable to predispose occupants to tuberculosis or other diseases shall be 
occupied for dwelling or sleeping purposes. 



